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Electroplating.
ELECTROPLATING : A Practical Handbook on the Deposi-
Machines used in the Art. By J. W..URQUHART, C.E., Author of " Electric Light," &c. Third Edition, Revised, with Additions, Numerous Illustrations. Crown 8vo. 55. cloth.
" An excellent practical manual." — Engineering,
" An excellent work, giving the newest information." — Horological Journal.
iSlectrotyping.
ELECTROTYPING : The Reproduction and Multiplication of Print* ing Surfaces and Works of Art by the Electro-deposition of Metals. By J. W. ((URQUHART, C.E. Crown 8vo, 55. cloth.
Goldsmiths' Work.
THE GOLDSMITH'S HANDBOOK. By GEORGE E. GEE, Jeweller, &c. Third Edition, considerably Enlarged, ismo, 35. 6d. cl. bds. "A good, sound educator, and will be generally accepted as an authority."—Horologicctl
journal.
Silversmiths' Work*
THE SILVERSMITH'S HANDBOOK.   By GEORGE E. GEE,
Jeweller, &c.   Second Edition, Revised, with numerous Illustrations, xamo,
35. 6d. cloth boards.
"The chief merit of the work is its practical character.   .   .   The workers In the trade-will speedily discover its merits when they sit down to study it."—English Mechanic. *** The above ttvo works together, strongly half-bound.^ pnce 7$.
^Breacl and Biscuit Raking.
THE  BREAD AND  BISCUIT  BAKER'S  AND   SUGAR-BOILER'S ASSISTANT.   Including a large variety of Modern Recipes. With Remarks on the Art of Bread-making.    By ROBERT WELLS, Practical Baker.   Second Edition, with Additional Recipes.   Crown 8vo, -2$. cloth, " A large number of wrinkles for the ordinary cook, as well as the baker."—Sattirday Review.
Confectioner]/ for Hotels find Hestaurants.
THE   PASTRYCOOK   AND   CONFECTIONER'S   GUIDE.
For Hotels, Restaurants and the Trade in general, adapted also for Family
Use.   By ROBERT WELLS, Author of "The Bread and BLcuit Baker's and
Sugar-Boiler's Assistant."'   Crown 8vo, zs. cloth.
" We cannot speak too highly of this really excellent work.   In these days of keen competition our readers cannot do better than purchase this book."—Bakers' Times. •
Ornam entctl Confectionery.
ORNAMENTAL  CONFECTIONERY: A Guide for  Bakers,
Confectioners and Pastrycooks; including a variety of Modern Recipes, and
Remarks on Decorative and Coloured Work.   With 129 Original Designs.
By ROBERT WELLS, Practical Baker, Author of " The Bread and Biscuit
Baker's and Sugar-Boiler's Assistant," &c.   Crown 8vo, cloth gilt, 55.
" A valuable work, practical, and should be in the hands of every baker and confectioner. The
Illustrative designs are alone worth treble the amount charged for the whole work."- Bakers Times.
Flour Confectionery.
THE MODERN FLOUR CONFECTIONER.   Wholesale and Retail.   Containing a large Collection of Recipes for Cheap Cakes, Biscuits, &c.   With Remarks on the  Ingredients used in their  Manufacture.   To which are added Recipes for Dainties for the Working Man's Table.   By R. WELLS, Author of "The Bread and Biscuit Baker," &c. Crown 8vo, 2S. cl, " The work is of a decidedly practical character, and in every recipe regard is had to economical working."—-North British Daily Mail.
Laundry Work.
LA UN DRY MANAGEMENT. A Handbook for Use in Private and Public Laundries, Including Descriptive Accounts of Modern Machinery and Appliances for Laundry Work, By the EDITOR of "The Laundry Journal." With numerous Illustrations. Second Edition. Crown 8vo, as. 6d. cloth. " This book should certainly occupy an honoured place on the shelves of all housekeepers
who wish to keep themselves ait couraitt of the newest appliances and methods."—The Queen.of both author and publishers."—Chemical Review.
